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What is the
Produce Safety Rule?

u Section of the FOOD SAFETY MODERNIZATION

u Outlines federal regulatory standards for the safe
production, harvesting, and handling of Fruits &
Vegetables

C

u Proactive instead of reactive approach

oA My,



Contents of the Rule:

0 Worker Health & Hygiene

i Soll Amendments of Biological Origin
i Post-Harvest Handling & Sanitation

0 Production Agricultural Water

i Post-Harvest Agricultural Water

i Domesticated & Wild Animals

i Record Keeping




Produce Safetyy Rulg:
im Soutih Caralinaa

u Adoption of the rule

u Implementation aspects

u Inspections (Spring 2019)

u On Farm Readiness Reviews
u Exemption Certificates

u Training Activities




Exclusions & Exemptions

u It Is possible to be exempt based on
u Commodities grown (e.g., rarely consumed raw)
u Average annual produce sales
u Personal/on-farm consumption
uProcessing activities that
uAverage annual food sales and

u Ultimately, all growers should understand and
take action to reduce food safety risks on the
farm




Are you Exempt?

u Complete exemption application
u Yearly renewal required

u To be considered exempt, you must
apply.
u Otherwise we consider you to be
ocoveredo




Produce Safety Allilance Trainings

u One qualified individual must take a recognized
training to be in compliance.

u PSAtraining with SCDA & Clemson Extension
u 8 hour course

u Covers all aspects of the rule, plus more

March 13th d Greenville § March 21st- Charleston




On-Farm Readiness Reviews

u

u

u

u

Voluntary | Free § Confidential

What an inspection may look like
One-on-One educational opportunity
Conversational approach

Provide tools and resources




Compliance Dates

Cor‘n‘;;lilance
Dates
For Most

Business Sire Produce

All other businesses (>$500K) 1/26/17 1/26/18

‘Small businesses (>$250K-500K)> 1/26/18 1/28/19
usinesses (>$25K-250K)* 1/28/19 1/27/20

Very small

1/26/24

1/1/2020

1/26/16




Contact Us!

Charlsy Terry

cterry@scda.sc.gov .
(803) 730-6179

Will Lever

wflever@scda.sc.gov
(803) 704-4435

Brooke Horton

bhorton@scda.sc.gov
(803) 351-1244
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USDA/SCDA Fruit & Vegetable
Food Safety Auditing Program Introduction

Matt Burleson i Field Specialist Supervisor, Grading and Inspections



How did the GAP/GHP Audit Program begin?

A October 1998

A FDA & USDA issued a guide to minimize
microbial food safety hazards for fresh fruits and
vegetables in order to reduce the possibility of
contamination of fresh produce by microbial
organisms.

A Developed in cooperation with state partners a 3
result of requests from customers, such as
shippers and growers.




How the GAP/GHP Audit Program works:

A The primary intentiorare to minimize the risk of contamination of fresh fruits and vegetables
farmlevel.

A Even though they have received GAP/GHP certificatialmes not guarantee the prevention of
contamination.

A It simply provides food safety guidelinesr t h e dopop.| | ng,mg [0S t 0

A It emphasizes factors, such as: § OFggcdSafety ==
waSImb\\OC/J 'U)

A Water quality ”W“Farmersi—‘; O Pitvention S

A Tool & equipment cleanliness B2 "Tootbome ii PI’OdLiaéte

A Proper employee hygiene practices '*'-&Jél'edUmeSK : blag’&"t”;‘;an d;r:ds
A Proper chemical & fertilizer application = WITEE b?grgvﬁusesg

A And many other factors Bl




Types ofUSDA GAP/GHP Audits

A Basic Good Agricultural Practices and Good Handling Practices Audit Verification Program
A Produce GAPs Harmonized Food Safety Standar_'_»_”m ’

A Field Operations and Harvesting S
A Post harvest Operations N Q g
A Tomato Food Safety GAP Audit Protocol . ProduceGAPs
A Mushroom GAPs
A california Leafy Greens Marketing Agreement
A Arizona Leafy Greens Marketing Agreement




GAP/GHP In South Carolina

A In South Carolina, the program begap
with a few farms participating

A By 2012 around 25 farms were certified

A By 2018over75farms have received
certification




What iIs GAP?

A Good Agricultural Practicesommonsense,
best management, safe practices

\ GAP Examples:

A Water testing to ensure potable water
A Proper manure storage & application

A Proper location of restroom facilities & break
areas

A Wildlife and domesticated animal deterrents
A Livestock deterrents




What i1Is GHP?

AGood Handling PracticeSommon sense practices
for handling produce

AGHP Examples:

A Placing signs in restrooms to instruct employee:
hand washing

A Cleaning restrooms and porta johns

A Cleaning harvesting containers and tools
A Cleaning machinery and equipment

A Pest control and deterrents




GAP/GHP Audit contains...

AGeneraQuestions

A Part1- FarmReview

A Part2- FieldHarvestandField PackindActivities

A Part3- HousePackind-acility

A Parts- Storag@ndTransportation

A Part6- Wholesal®istributionCenter/TerminaWarehouse

A Part7- Preventativeood DefensdProcedures




USDA Harmonized Audit

A More intensive audit that consists of 2 parts:
A Field Operations and Harvesting

A Post Harvest Operations
A Can be completed together or separate

A Harmonized + Audi® GFSI Technical Equivalency




USDA GAP Audit

ABroken down into parts.

AYou only take the parts that apply to you.
ABased on a point system.

AYou only need an 80% to pass each section.

A Each section requirdecumentation
A Documentation includes standard operating procedures and records
A Records include: cleaning logs, water tests, maintenance logs, service reports, etc.

A At oo stasf- ety prlta-n o muss: tehtbe =Wk




Standard Operating Procedy&9P Manual

Will need Risk Assessments

A General Policy and Farm Worker/Visitor A Animaland WildlifeControl
Orientation

A Chemical Usage
A Worker Health, Hygiene, and Bréaka

A Traceability

A Emergency SOPs for Food that has come inK) ERlBrae A tan R
contact with feces, blood, saliva, or other bodily Hab
fluids A FacilityMaintenance

A Water Usage A Pest Control
A Manure and BisolidUsage A ShippingandTransportation

A Sewage Treatment &pails A Logs and Checklists




GOOD AGRICULTURAL PRACTICES (GAP)
FOOD SAFETY PLAN

SMALL FARMER ENTERPRISES, INC.
1234 Any Street
Someplace, SC 29201

Small Farmer Enterprises, Inc. is owned and operated by Small Farmer and has been in business

since 1990. SFE, Inc. is dedicated to the agricultural activities involved in the production and packing

of organic produce. Currently, SFE, Inc. farms 180 acres and owns a total of 335 acres outside the

town of Someplace in Some County, South Carolina. Buildings in use in conjunction with farming

operations include a 100 x 50 foot shed, barn, cooler, freezer and greenhouse. The primary water

source used in production is a 450 foot deep,-thch well.




RecordKeeping

A Write it down or it NEVER happened.

AKeeping records is how farms demonstrate
they are putting GAPSs into practice.

AWat er “Testy FEiield
Checklist, Bathroom Cleaning log,
Equipment Cleaning and Repair logs, Pest
Control, Cooler Temperature, First Aid Kit
Monitoring log, Truck Inspection log...




REPACKING LINE CLEANING LOG WATER TANK CLEANING/TEMP LOG

MONTH: YEAR:
DATE ANK#  IPhLlevel JTEMPERATURE ANED BY EMICALS USED

MONTH: YEAR:
DATE Junee CLEANED BY: ICHNEMICALS USED




Traceabillity

M GRAPNIC LABEL

I
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AcCould a product be located in the event a
recall needed to be performed?
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When does the audit occur?

AWhenfarms arepickingand packincthe

product.

Aafter the producer has formed a food safety
plan and completed all of the GAP
prerequisites such as: water tests, logs, etc.




Benefits of the GAP Audits

A When Implemented properly, food safety can potentially open new

avenues for revenue and profitability.

A AKA: markets... and maintain old ones.

Walmart <>Harrie Teeter

Neighborhood Food & Pharmacy
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Costs of the GAP Audit

A$108/hour (including travel and prep time)

ASecond bill from USDA for their audit rev{ f- |

time




Offsetting the Costs

A$750Grant money Is iIssued towards the cosypif
audit

AWe also are offerirgpStowards water testing
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Basic GAP/GHP

Audit Examples




USDA Good Agricultural Practices Good Handling Practices
Audit Verification Checklist

Telephone No:
E-mail:
Auditor(s) (st 3t

3uditors wth the
lead list=a firsty

USDA or Fed-State Office performing audit:
Arrival Date: Time:
Departure Date: Time:
Travel Time (hours)

Personis)
Interviewed:

For Oficlal Govemment Use Oniy September 18, 2014 Version 1.2
USDA, AMS, FV, Speciaity Crops nspection Division Page 1




General Questions
Implementation of a Food Safety Program

P (A documented food safety program that
incorporates GAP andior GHP has been
implemented.

p-2 [The operation has designated someone to
implement and oversee an established food
safety program.

Hame

A documented traceability program has
been established.

The operation has performed a "mock recall”
that was proven to be effective.

All employees and all visitors to the location are
required to follow proper ganitation and hygiene
practices.
e — | / Training on proper sanitation and hygiene
'ISTAN DARD | | Eracrl.i{:es is prgvidef to all saftallif. -
al 5 |[Employees and visitors are following gooc
\IOPERA-”NG 4 hygiene/sanitation practices.

\ |PROCEDURE / \. Employees who handle or package produce are
washing their hands before beginning or
returning to work.

y [Readily understandable signs are posted to
instruct employees to wash their hands before
beginning or returning to work.

All toiletirestroomifield sanitation facilities are
clean. They are properly supplied with single
use towels, toilet paper, hand soap or anti-
bacterial soap, and potable water for hand
washing.

0 [All toiletirestroomifield sanitation facilities are
serviced and cleaned on a scheduled basis.
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